INTRODUCTION
Great attention has been given recently to some relatively rapid techniques of analysis.
Thin layer chromatography (T.L.C.) lS already accepted as a laboratory tool for rou~ tine work. Its low cost, ease, and rapidity along with its capaclty for separating and identifying small quanti ties of compound mixtures make the technique a prime tool for research as well. The objective of this investigation was to adapt a method for separation, identification, and approximation of different sugars in beet p rocessing llquors, thick juice from storage, and beet storage samples. Spraying agent made from 1 gram diphenylamine and 1 ml of aniline in 100 ml acetone.
This mixture is further mixed with 85% orthophosphoric acid prior to use (10 : 1 v/v, respectively) . PROCEDURE 1. ul is applied.
2. Dry the plate in air for anproximately 30 minutes.
3.
Irr1gate with the solvent system in the ascending direction in a tight container.
4.
Allow the solvent to move upward about 12.5 cm.
This usually requires 90 minutes.
5.
Remove the plate from the tank. Leave to dry in a1r for about 30 minutes. 
